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That Foreign Flavor 
FAVORITE foods of nations vary greatly. Ham and eggs and apple 
pie seem to be the "national stand-
bys" of the United States. Italy, no 
doubt, would choose Delizia; Hungary, 
Toltott Kaposzta, and curried shrimp 
would certain prove the West Indian'a 
choice. 
Let's go on a cook's lour of thl' 
world and bring home a few of the 
simplest recipes for which the cooks 
of each nation are known. 
France will be our first choice, anrl 
I hope you'll all agree with me when 
I say that the French surpass every-
one in their preparation of good things 
tu eat. Their vegetables taste like 
vegetables should, their cakes and pas-
tries are unexcelled and just for once 
you should try this dish they call 
"Oeufs Cacli.es," which means, I be· 
lieve, "Hidden Eggs." To make it, two 
tablespoons of minced onion are 
cooked until tender, in two tablespoons 
of fat, two tablespoons of flour, two 
cups tomato pulp and sufficient salt, a 
bit of cayenne and ground mace are 
added. Thinly sliced ham sufficient to 
line a baking dish is fried in butter, 
a layer of six or eight hard-cooked 
eggs is sliced into the dish, the to-
mato sauce added and bread crumbs 
sprinkled over the top. The whole is 
baked perhaps 45 minutes in a mod-
erate oven. 
Another favorite French dish is 
made with eggs and chicken. A cup · 
ful of raw chicken meat, preferably 
the breast, is chopped rather fine. Four 
eggs are added, one at a time, and the 
mixture well beaten. Salt and pepper 
with a dash of mace are added. Small, 
rather deep molds are buttered and a 
pint of rich milk is beaten into the 
chicken-egg mixture. The molds ar0 
then filled and set upon a folded paper 
in a pan of hot water. Cover the 
molds with a buttered paper and place 
in a moderate oven until the mixture 
is well set. If desired, the custard may 
be . served cold, decorated with beet 
rings or parsley. 
Can you imagine little Gretty and 
Hans coming in from a cold day's skat-
ing on the canal and receiving an in. 
vitation to help themselves to seen 
cakes? Over in Holland these cakes 
are served with afternoon tea. Cream 
a cupful of sugar and half a cupful OL 
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butter from which the salt has been 
washed, and add the well-beaten yolk}l 
o[ two eggs, with a teaspoonful of rose-
water or vanilla, a tablespoonful 'Jf 
caraway seeds, which have been 
slightly crushed, and a quarter of a 
teaspoonful of cinnamon. Add gradu· 
ally .enough flour (about 2 cupfuls) to 
make a dough just stiff enough to drop 
from the end of a spoon, a lternating ;t 
with the well-beaten egg whites. Drop 
on a baking sheet which has been well 
greased and floured and bake in a 
moderate oven until a delicate brown. 
The vrouws and burghers of New 
Amsterdam feasted upon some rathe1· 
filling dishes in their day. A sort of 
fritter, Oly Koeks, is still made in 
some Dutch households. Five cups of 
flour, half a cup of butter, four eggs. 
a quarter of a teaspoonful of mace, 
one cupful of milk, half a cup of su-
g·ar, one yeast cake, raisins and hal i 
a teaspoonful of salt are needed. Dis-
solve the yeast in a quarter cupful of 
tc•pid water, scald the milk, and adcl 
to it the salt and sugar and set it asid8 
to cool. Sift the flour, reserving a part 
of it for sprinkling the molding board, 
and beat the egg yolks and whites sep-
arately. Add the yolks i.o the milk 
with a portion of the flour and beat 
vigorously. Add the mace, the yeast 
and the egg yolks and beat again. Set 
the batter to rise in a warm place. 
When light, beat in the flour and again 
let rise. When it is light the second 
time it may be dropped by spoonsful 
into hot fat. 
Wouldn't you like a trip to Hawaii'! 
\Vhether you go or not, you'll like their 
Hawaiian pineapple marshmallow 
cream. A quarter pound of fresh 
marshmallows are cut into quarters, 
half a pint of cream is poured over 
them and the mixture is stirred until 
the marshmallows are nearly dis-
solved, then it is set to chill. A ripe 
pineapple is cut into thin slices and 
s11gar sprinkled over it. This also is 
allowed to chill. The pineapple rings 
are put on a plate and the marshmal-
low cream placed on top o.f each ring. 
Chop suey has long been considered 
the Chine piece de resistance. It isn't, 
of course, but Hawaiian curry is often 
enjoyed in the islands. A fresh coco-
nut, a large onion, some green ginger 
root, a tablespoonful of curry powder, 
a clove of garlic, salt and either a 
plump young chicken or a pound ant! 
a half of veal or lamb are necessary. 
The coconut shell is removed and th<' 
coconut meat grated. The milk is 
su.ved and a quart of boiling water 
poured over the nut meat. When cool. 
the liquid is squeezed out and added 
to the milk. Two tablespoons of but-
ter are put into a deep heavy frying 
pan and the meat, dredged with flour, 
is added and cooked until browned, 
then it is sprinkled with the rest of 
the Ingredients, half the liquid from 
the coconut, and cooked slowly until 
the meat is tender. The rest of the 
liquid is added mixed with cornstarch 
or rice flour and cooked 20 minutes. It 
is served with cooked rice or fried 
bananas. 
Speaking of rice, the Greeks arc 
very fond of rice pudding. They make 
it by boiling a cupful of rice until ten-
der in three quarts of salted water. 
Then it is well drained and covered 
with a cupful of rich milk. This is 
cooked ove1· hot water until nearly all 
the milk has been absorbed and then 
a half cupful of powdered sugar, a tea-
spoonful of rose water and half a cuv 
o~ blanched and shredded almonds an· 
added. The pudding may be molded 
8nd served cold if desired. 
Toltott Kaposzta is filled cabbage. 
Some Hungarians like it made with 
chicken (depending on whether they 
have the chicken), but a housewife liv-
ing near us who made it used ground 
meat. The meat is mixed with cooked 
rice, seasoned and then browned in oil 
or fat with an onion well minced. 
Raisins may be added if desjred. The 
rice and meat are then rolled into the 
(Continued 0:1 page 16) 
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make herself something that they wish 
to be like, rather than a critic who iH 
ir.human and unreal to the children-
someone they obey because they must. 
Besides knowledge, she must have 
il~finite patience, sympathy and tact. 
She must be their counselor as well as 
consoler. She should not make them 
dependent on her, nor yet so far off 
they will not come to her for advice. 
A mother's work today extends into 
the community. She has a part to play 
there. She is an educated person and 
should contribute her share to church, 
charity and schools to make a bet-
ter place for her children to develop. 
All in all, the mother should not be 
a kitchen drudge. She has such an 
important task to perform in being a 
mother and in spending time wtih her 
children that she cannot spend her en-
ergy doing the physical labor in the 
hr.me, which can be done as well by 
someone else. 
Gesell of Yale says, "We need not 
fear that the home is about to be un· 
clermined. The purification of milk 
and water, the establishment of public 
libraries, and public elementary schools 
have not weakened the home or bereft 
parents of their children." 
To this m ight be added the fact 
that more g ir ls are being trained for 
homemaking today than ever before. 
Instead of being pessimistic about 
the family, we should make use of the 
present situation to better it. The fact 
that today women are not content to 
spend their days within four walls 
should not be deplored, but used as the 
keystone for an improvement in our 
homes. 
It is upon this basis that the ser-
vices taken out of the home and mod-
ern equipment giving the mother as-
sistance in the home are justified, for 
she still has a full-time job left in 
mothering. These things make it pos-
sible for motherhood to be up-to-date. 
And as Zona Gale says, "Motherhood 
is progressive, just like science or ag-
riculture or life." 
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larger outer leaves of a well-washed 
cabbage and tied into place. Hot wa-
ter is poured over the rolls in a large 
kettle and the whole is cooked for 
ahout a half hour. 
The Spaniards enjoy baked oysters. 
Their way of preparing them is to take 
twelye oysters and scald them in their 
own liquor. Chop twelve more oysters 
raw. Cook two quarts of spinach for 
three minutes in boiling water, drain 
and chop finely. Add two tablespoons 
chopped onions, one-half cup butter 
aud cook well, but do not allow to 
brown. Combine spinach and onions 
with chopped oysters, salt, pepper and 
two tablespoons of cream. Cook five 
minutes and add one egg and one egg 
yolk. Put two whole oysters (prP-
viously cooked) in a ramekin, fill with 
above mixture, sprinkle top with brearl 
crumbs and bake until set. 
Delizia is made only in Italy, and 
there only on special occasions. One· 
half pound of spaghetti is cooked in 
boiling salt water. A small onion, a 
clove of garlic, and a bell pepper ar,) 
fried in olive oil until brown. A can 
of tomato soup and salt, paprika, wor-
CPstershire sauce and cayenne arP 
added. When thoroughly heated, one-
hal[ cup grated cheese is added. When 
the cheese is melted, a can of corn and 
the spaghetti are mixed with the to-
mato sauce. 'l'hen one-half pound or 
hamburg steak, mixed with a li ttle wa-
ter, is added to the mixture. Th') 
whole is put into a baking dish ancl 
sprinkled with grated cheese. Let it 
broke for twenty minutes. MushroomR 
may be added if desired. The toma·· 
toes and cheese give a delicious flavor. 
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